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ABSTRACT
Minimizing the cost of baker’s yeast production is the achieve purpose of many
research projects. So, this study was carried out to investigate the efficiency of
sugar cane molasses in supporting the industrial production of baker’s yeast and
evaluating the growth kinetics and biomass yield at different substrate
concentration and supplements. Thus strains of Saccharomyces cerevisiae were
isolated from different fermented fruits and studied their colony characteristics,
budding features and ascospore formation (sexual characteristics). Biomass
productions of isolated strains were tested in sugar cane molasses media under
different parameters including molasses concentration, urea requirements, vitamin
supplements temperature and pH values. The isolate showed maximum biomass
yield at 20% molasses concentrations of 4.5 pH at 30 oC within 48-72hts hrs.
Additional nutrient supplements (ammonia or ammonium salts, phosphate and
vitamins) were also tested to further increase of yeast biomass. Incorporated on the
molasses medium with urea, di-ammonium phosphate and vitamins showed
maximum growth at 72hrs, and the medium enabled the isolate to accumulate
biomass of 9.101 g/l.
sاﻟﻤﺴﺘﺨﻠﺺ
ﺗﻢ ‘ ﻟﺬﻟﻚ.ﺔﺗﻘﻠﯿﻞ ﺗﻜﻠﻔﺔ إﻧﺘﺎج ﺧﻤﯿﺮة اﻟﺨﺒﺎز ھﻮ اﻟﻐﺮض اﻟﺮﺋﺴﻲ ﻣﻦ اﻟﻌﺪﯾﺪ ﻣﻦ اﻟﻤﺸﺎرﯾﻊ اﻟﺒﺤﺜ
ﻤﻮﻻس ﻓﻲ دﻋﻢ ﻓﻲ اﻧﺘﺎج اﻟﺼﻨﺎﻋﻲ ﻟﺨﻤﯿﺮة اﻟﺨﺒﺎزو ﺗﻘﺪﯾﻢ اﻟﻣﻦ ﻛﻔﺎءةﺔﺗﻨﻔﯿﺬ ھﺬه اﻟﺪراﺳﺔ ﻟﺘﺤﻘﯿﻘ
ﻟﺬﻟﻚ ﺗﻢ ‘ ت اﻟﻐﺪاﺋﯿﺔو اﻟﻤﻜﻤﻼﺣﺮﻛﯿﺔ اﻟﻨﻤﻮ وﺣﺎﺻﻞ اﻟﻜﺘﻠﺔ اﻟﺤﯿﻮﯾﺔ ﻓﻲ ﺗﺮاﻛﯿﺰات اﻟﻤﻮاد اﻟﻤﺨﺘﻠﻔﺔ 
اﻟﻤﺨﻤﺮة  ودرس ﺧﺼﺎﺋﺺ ﻣﺴﺘﻌﻤﺮات ﻣﻦ ﺳﻜﺎروﻣﯿﺴﺰ ﺳﺮﻓﯿﺴﯿﺎي ﻣﻦ اﻟﻔﻮاﻛﮫ ﻋﺰل ﺳﻼﻻت
ﻗﺪ ﺗﻢ إﺧﺘﺒﺎر اﻧﺘﺎج اﻟﻜﺘﻠﺔ اﻟﺤﯿﻮﯾﺔ و.(ﺧﺼﺎﺋﺺ اﻟﺠﻨﺴﯿﮫ)وﻣﻤﯿﺰات  ﻓﻲ ﺑﺮاﻋﻤﮭﺎ واﻧﺘﺎج اﺑﻮاغ  
ﺗﺮاﻛﯿﺰ اﻟﻤﻮﻻساﻟﻤﻮﻻس اﻟﻐﺪاﺋﯿﺔ ﺗﺤﺖ ﻣﻌﺎﻣﻼت ﻣﺨﺘﻠﻔﺔ ﺑﻤﺎ ﻓﻲ ذﻟﻚﻣﻦ اﻟﺴﻼﻻت ﻓﻲ وﺳﻂ 
.ﺮﻗﻢ اﻟﮭﯿﺪروﺟﯿﻨﻲاﻟدرﺟﺎت اﻟﺤﺮارة  اﻟﻤﺨﺘﻠﻔﺔ ووﻣﯿﻨﺎتﺎﻣﺘﻄﻠﺒﺎت اﻟﯿﻮرﯾﺎ وﻣﻜﻤﻼت اﻟﻔﯿﺘو
R.4ھﯿﺪروﺟﯿﻨﻲ  ﺮﻗﻢ اﻟوM2%ﻋﻨﺪ ﺗﺮﻛﯿﺰ ﻣﻮﻻس ﺔاﻟﺤﯿﻮﯾﺔاﻗﺼﻲ اﻧﺘﺎج اﻟﻜﺘﻠﺔظﮭﺮة اﻟﻌﺰﻟأ
ﻧﯿﺎ ﻮﻣأ)ﺔﺗﻢ اﺧﺘﯿﺎر اﻟﻤﻜﻤﻼت اﻟﻐﺪاﺋﯿﮫ اﻻﺿﺎﻓﯿ.ﺔﺳﺎﻋ2T-84ﻣﺌﻮﯾﮫ ﻓﻲ ﻏﻀﻮن ﺔﺟردMPو
ظﮭﺮة ﺗﺮﻛﯿﺒﺎت أو ة ﺨﻤﯿﺮﻠﻟﺔﻜﺘﻠﺔ اﻟﺤﯿﻮﯾاﻟﺰﯾﺎدة ﻓﻲ ﻠﻟ( ﻣﻮﻧﯿﻮم وﻓﻮﺳﻔﺎت وﻓﺎﯾﺘﻤﯿﻨﺎتأﻣﻼح أو
ﻼلﺧﻨﻤﻮ ﻓﻲاﻟﻗﺼﻲ ﻗﺪر ﻣﻦ أﻣﻮﻧﯿﻮم  واﻟﻔﯿﺘﺎﻣﯿﻨﺎت أاﻟﻤﻮﻻس ﻣﻊ اﻟﯿﻮرﯾﺎ  واﻟﻔﻮﺳﻔﺎت ﺛﻨﺎﺋﻲ 
ﻟﺘﺮ/ ﺟﺮام NMN.9ﻣﻦ ﺔاﻟﺤﯿﻮﯾﺔﻟﺘﺘﺮاﻛﻢ ﻛﺘﻠﺔوﺗﻤﻜﻨﺔ اﻟﻌﺰﻟﺔﺳﺎﻋ2T
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